^ tote appUed for *e paste— of^pe P ^ ^ ^ ^ 

mature variation rn the heahng phase * W ^ ^ ^ ^ 

mature variation - ^ - «* - i^ • ^ ^ „ 

phases. -- 



g^_THECL^4S: 



P^ecanceiclaimsl^withoutprejudice. 
Ple ase enter the foUowingnewiyaddedcia^^O. 




" ~~ ' V . + -_ n f drinks comprising a 

is — ced i—el^er a 
fiUed to a — , wherein the cooh„g\ P hase _ 



fiUed i*. a container, wherem the coo JP -—^^^ md 

! ^«^^7Xl» -ts (PU) to be apphed for the 
herein a maximum ,uant lt y of pasteuns* ^ ^ ^ ^ 

pasteurisation of the dnnk product - comp ^ ^ ^ rf ^ M phase 
, engt h of the heating phase, and a temperat. r *» ^ ^ pre viously 

the heating and cooling phases. \ 

, Added) An^A***^ 
Claim 10. (Newly Added) Am v 



PU = t h *l,393 ° 



\ • ^reoresents heat holding temperature, 

•~x=r~~«r " 

Cairn n. (New* Added) ^ ^ P ^ ^ ^ ^ in . 
aerator by heater from outfloWg* 

\ " tion of drinks according 

Claim 13. (Newly Added) ^^^Za heating lasts nn« 
t0 Cairn 1. the heating phase inc udes ^ ^ Kmperature 

the temper of the «* P^t e W ^ „ £ ^ 

9 „d a seeond heating phase tn whtch hetamg 
^Ilaehes.eeale.ated — teW 

4 eidforthepasteurisationofdrinksaecordtng 

Claim^y Added) ^ ^J. by . me dmm with a higher 
t0 Claim 13, wherein the second heatmgi 
tenrperatnrethanthatofthedrinkproduct. 

^ Ame4for.hepasteurisationofdrimcsaccord.ng 

t0 Cairn 13, whereinafrrst heater tsnsedmth^ 
isus edinthesecondheatingphase. 

» ethodflthepasteurisationofdrinksaccording 
Claiml7.{NewiyAdded) A method forth 
.Caim^whereintheftrstheaterisareeuperat^. 



, A dded) A^odfor.hepasteu^nofdn^according 
Claim 18. (Newly Added) Am .. A se part telly takes place m the 

t0 Cla, n, wherem « — ■ 

operator, with the outflowmg dnnk prod 
eJnttomeinflowingdri^ptodueWamtobeheated. 

, Mded) AVhodforthepasteunsationofdnnksaecording 
Claim 19. (Newly Added) Art. in a hea t exchanger by means of 

t0 a*. 1, wherein the drink product str\am ,s coded m a 

an outside medium. 

, 4 « Amelfor^pasteurisationofdnnksaccording 
Claim 20. (Newly Added) Amemou 
oClatal.wherem me dnnk product includes^- 



Please acceptftefol^ — 

iRSTRACT OF THE DISCLOSURE 
• Tn^ to a-thodformepasteunsa,iono t dnnks,m 
The present mvenhon relates ^ ^ , 

partl cular beer, by thermal treatment. . ^ ^ cooled 

nowvolumeoftheproductisheatedabo e - ^ , pKviously 

aga i„, such that mediately after ^ ^ with « 

elated maximum temperature ^ ^ ^ t0 me —n there is no 
pr oducttemperaturesiscommenced. Inthe The method enables a 

Lthol^penodd^gw^--—- ding . e ^ ^ed t or me 
high product temperature to be reacn 



pasteurisation units appHed.-- 
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